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Filling troubles? Worried about processing? 
We have an expert group of technicians 
who'll go to work for you faster than you can 
say “Canco!”’ We’ve been wrestling with 
similar problems since 1901—and what’s more, 
solving them. 


Need research? Ours are the biggest, finest 
research labs in the industry. If they haven’t 
the answers to your difficulties neatly pigeon- 
holed, they are tireless in finding a practical 
solution to customers’ canning problems. 


bothering 


Packaging and labeling problems? Designing 
containers for efficiency is our pet specialty. 
And, if you’d like, we can give you tested 
recipes to add to your labels to give them 
greater appeal. 


Whom to talk to: Start slaying those demons 
early by getting in touch with Canco today. 
There are 45 years of canning problems and 
their solutions behind us. Just call our repre- 
sentative or write to: 


AMERICAN CAN COMPANY 


New York « 


San Francisco 


WORLD’S LARGEST MANUFACTURERS OF FIBRE AND METAL CONTAINERS 


rates upon application. 


Yearly Subscription price: 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and Editor; Art .ur J. 
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dependability 


The “Canners Exchange” method of providing the right 
kind of protection against fire loss has proven its de- 
pendability through 38 years. Designed for food pro- 
| cessing plants and “tailored” to their specific needs, it 
has developed many exclusive advantages for this in- 


dustry. 
Its economy has been clearly demonstrated. 


Policyholders have saved over forty per cent of their 


customary insurance premiums! 


Through periods of war and times of peace—the record 
has proven that DEPENDABILITY and ECONOMY are 


elements inherent in the “Canners Exchange” plan of 


insurance at actual cost. 


For Safety, Saving and Service— 


CANNERS EXCHANGE SUBSCRIBERS 
Lansing B. Warner, Incorporated 
| CHICAGO 54, ILLINOIS 
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What you should know about 


a REMEMBER CONTINENTAL! Tune in! 


The only can company on the air 


Continental’s big radio show is doing a big job “CONTINENTAL 


for you. Keep your eye on Continental and on C E L E B R I TY C L U B a 


our Triple C—the trade mark that stands for (SAT. AT 10:15 EST OVER CBS) 
the best in quality, best in service. It’s for you! 


CONTINENTAL E CAN COMPANY 


100 East 42nd Street, New York 17, New York 
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EDITORIALS 


ECISIONS—Not resolutions wanted. ‘“Resolu- 

D tions, yes we make them, not to keep them but 

to break them,” the old ditty went. And human 
nature knows its truth. . 


To develop the wonderful opportunities which con- 
front the canning industry in this new year we need 
decisions, and a firm purpose to stick to them. 


To begin at the beginning, in other words first 
things first, decide to never again call them canned 
GOODS, in your talk about them, in your quotations 
on them, in your stationery and in all your advertising, 
call them CANNED FOODS. You are canners of 
foods not goods; foods are always uppermost in all 
human thinking, so if you would be wise represent 
yourself as a producer of foods. We have harped on 
this for so many years—with little or no effect at least 
with most canners, brokers and distributors—that it is 
tiresome to come back to it. We must have said all 
that can be said on the subject, but now we note that 
a large distributor is taking the canners to task for 
calling them “goods,” and wants to know why the 
canners are so short-sighted. Food constantly appeals 
to every living soul, while “goods” are of use only as 
needed in isolated instances. Must we repeat that 
canned goods, those products which are packed in tin 
ins, are paints, putty, poisons, etc., etc., but that you 
:re producers of foods in tin, and it is a misnomer to 
ill them canned goods. Or as we saw recently in a 
iurch festival “CAN GOODS” over one of the booths. 
- nd they were selling canned foods!! 


~ 


~ 


~ 


In the new 1946 drive make a clean sweep of those 
‘phan labels, stationery, advertising matters and 
herever this misnomer appears. Become producers 
’ foods, in your immaculate food kitchens—and not 
| factories! Clean the old stuff out and throw it 
vay, and start properly in the business for which you 
ant to build greater and greater demand—canned 
ods. It is time to get up-to-date. You must have 
»ticed that your competitors do not call them “Frozen 
sods,” or “Dry goods.” They are too good merchan- 
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disers to miss the drawing power of “Food,” and so 
they have become known as “frozen foods,” “dried 
foods,”’ but always foods. 


2ND—Firmly decide that you are going to pack as 
fine a quality as your locality permits. Much of the 
stuff that is now finding a market because of the exces- 
sively heavy demand is not a credit to the industry, 
and will not do the canned foods industry, as a whole, 
any good; but just the reverse. A day of reckoning 
will eventually come, and then these poor quality 
canned foods will be remembered and the whole in- 
dustry condemned, not just the poor ones. Recent 
cutting bees have been making a fine showing, and you 
know why; but if you have seen the run-of-the-mill 
cuttings in brokers’ offices and elsewhere you have seen 
much that you could not be proud of, and you know it. 
As scarce as canned tomatoes are people are taking 
anything they can get, but that “anything” is too often 
not doing the canned tomato industry any good. Re- 
cently we were asked about a can of tomatoes put up 
by a firm that has been long in the business, and whose 
members are wide-awake aggressive men, packed in 
a locality famous for fine tomatoes, and we did not 
hesitate to predict it would be found a very acceptable 
can of tomatoes. When cut it proved to be anything 
but that: the few pieces of tomatoes swam in a sea of 
water or juice—a poor sub-standard though not so 
marked. We have ceased, in that lady’s mind, from 
knowing anything about canned foods, much less being 
an authority on them. 


You will never over-stock the market, or lose money, 
packing good quality, and you will always be able to 
sell your entire pack, if it is that. It will pay you 
handsomely to adopt that decision on quality. We 
would say let the junk canners and the buyers of junk 
stew in their own juice, but in the absence of legisla- 
tion compelling honest labeling the whole canned foods 
industry suffers from such low quality stuff. We have 
the consumers with us now in huge numbers and with 
more confidence than ever before, but the only way to 
hold them is to produce every can of “Table-worth 
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quality,” as “Better Profits” suggested last week. It 
is an objective well worth fighting for. 


DIFFERENT NOW—This is not the first time by 
any means that the canners have held their annual 
Convention in Atlantic City, but in those former visits 
the hotels welcomed the attendance, because coming 
in winter when they are normally slack, it was warmly 
welcomed. Accommodations were plentiful, the food 
abundant, cheap and good. We recall having a man 
say to us, showing a roll of bills fit to choke the pro- 
verbial horse, “here’s the Convention over, and I 
haven’t had a chance to spend any money.” There will 
be no such complaint now. Available hotels are few 
and crowded; the rates anywhere up to $20 per day 
and more, with two or three in a room; and the meals 
which will be separate, that is not on the old style 
American-plan which included fine meals with the 
room rent, will be hard to find, and very, very steep. 
So you will pay about $10 per day to sleep in a room 
with one or two others, and about the same amount for 
food if you get anything to eat. Yea, verily it will be 
different this time. And yet the cost is probably not 
as steep as it was in the good old summer-time. And 
you have plenty of money, and how could you spend it 
to better advantage? There will be plenty of enter- 
tainment, but hardly as lavish as in days before the 
war. 


LABOR—Labor is going to be a troublesome ques- 
tion, but not so much in the matter of quantity as in 
quality, in our opinion. By the time the active can- 
ning season rolls around, about six months from now, 
the excess money which war plant workers and return- 
ing veterans have had will be pretty well spent and 
they will want to go to work, so there will be a differ- 
ent attitude and feeling in the labor situation from 
what it is today. Of course this does not take into 
consideration the needs for an early supply of addi- 
tional labor, to plant the crops and do the early pre- 
paratory work, to say nothing about the canners who 
can get busy in the early part of the year, down south. 
But the complaints came mainly from a lack of help 
in the canneries when the crops were coming in, and 
we now speak about that class of labor. With a short- 
age of labor the growers really did a miraculous job 
in producing as they did, and at the present going 


prices on their crops they will find some way to ¢:t 
enough labor, we believe. The Government will he'p 
by importing foreign labor to make up for the abser.:e 
of soldiers or PW’s. They have upped that appropria- 
tion for that purpose. 


But having been away from cannery work it may >e 
necessary to establish cannery schools to train tie 
workers, and that is what we mean as lacking in qual- 
ity. And you may rest assured that the old days of 
low priced labor have passed. Less than 65c per hour 
will be illegal, and it may take a considerable boost in 
that price to get the amount of labor you require. 


If the present strike epidemic spreads, or continues 
as seems very likely, there is no telling what the labor 
situation may be in the not far future. The buyers 
are turning eyes towards you for commitments against 
the 1946 packs but you cannot afford to make definite 
contracts in face of the labor conditions. Fortunately 
such contracts are not as necessary now as they used 
to be; you know that you can sell your packs promptly, 
and at fair prices, and are not now forced to show 
your banker future contracts with reputable buyers to. 
bolster your loans, if you have to make loans! It was 
not always thus. 


If this labor shortage compels canners to install 
labor-training schools at their plants it will have been 
worth all it cost. Think what a well trained force in 
your plant could do as compared with the raw, un- 
trained horde of uninterested men and women you now 
use. All of you have your key men and women, but if 
the entire force were given just a week’s careful train- 
ing before the rush came on, they could not only save 
you much money, but you could produce a uniform 
quality not easily possible now. Is not the day here 
when cannery help must be trained? That is a deci- 
sion worth making. 


As a food producing plant your cannery must be a 
clean and wholesome place. ._That in itself will help 
in this labor search, and that requirement is now a 
pure food demand. It will probably be quite rigid by 
the time next canning season rolls around. Be ready, 
with a clean plant, and with a force of workers well 
trained, and of good appearance. 

The law requires it but you are not going to wait 
for the law. Get set to take a full share in the greatest 
year the canning industry ever faced. 


BACKS INFORMATIVE 
LABELING 


L. A. Warren, president of Safeway 


Federal or State grade designation when 
mandatory, or when recommended by the 
supplier company manager concerned 


“2. A statement of the variety, si’? 
maturity, color, style of pack, packi: 
medium, seasoning, spices, etc. 


Stores, Inc., in a year-end memorandum 
to managers of the company’s divisions, 
sets forth a new policy to govern label- 
ing of sponsored brands designed to in- 
sure the maximum of informative label- 
ing. The statement follows: 


“It shall be company policy that labels 
on sponsored brand products shall in 
each case contain as much descriptive in- 
formation as practical to protect the in- 
terests of consumers. Such descriptive 
information shall be supplemented by a 


and approved by the manager of the 
advertising division. 


“For guidance in describing a spon- 
sored brand product, such as a processed 
fruit or vegetable, and its essential quali- 
ties the following elements are listed: 


“1. A truthful picture of the product. 
Illustrations are not limited to exact re- 
production of the products but the illus- 
trations shall not misrepresent the prod- 
uct in any way. 


“3. The number of servings. 


“4, A brief description of the raw m '- 
terials and method of processing. 


“5. The brand name. 


“6. A statement of individual grade. 


“7, A statement of how to use t 


product. 


“8. A statement of any other essent 
individual characteristics.” 
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ONE SUCCESSFUL WAY--- 


A working sample worth following—Here’s a secret-—What are you 
doing?—By BETTER PROFITS 


About two weeks ago the writer saw 
_aken from his desk by an executive in 
Chicago a voluminous file labeled, we’ll 
say “How History was made in sixty 
days.” It was all very much “Hush, 
Hush” but those plans have been taken 
out, dusted off, amended, altered, brought 
up to date and so on, at least once in 
three months for the past eighteen 
months. That firm at least is ready to 
go as soon as the time seems to be favor- 
able. Last night in the mail was a 
brochure showing in great detail how a 
newly organized firm of management en- 
gineers will be able to stream-line your 
business, raise additional funds for your 
necessary expansion and so on. This is 
all very wonderful, I’m for it one hun- 
dred per cent. Then I remembered a 
day before Christmas conversation with 
a friend of long standing. 

In a small (?) brokerage business he 
signs checks yearly for over twenty thou- 
sand dollars overhead before taxes, de- 
preciation and so on. There is not a 
great deal left to salt away but he’s not 
kicking. During our visit he showed me 
a letter from a principal who said, with- 
out any unnecessary palaver, that Bro- 
kers such as he made a principal appre- 
ciate the splendid work food brokers can 
and will do whenever the opportunity 
is offered. Now I’ll let you in on a 
little secret. I knew of the beginnings 
of this man’s business, I have written 
him letters of commendation, for rea- 
sons beyond my control I have taken 
my account away from him and felt 
like an ingrate when I did it. I have 
vatched his business grow until it’s a 
nodel for all others to follow and I 

ave never found him straying into the 
ighways and byways of salesmanship, 
ttracted by new and strange gods. 


A GOOD METHOD 


Specifically he recalled his Saturday 
»re-noon schedule for years. We’ll say 
here were five large wholesale grocers 
1 the town where his office was located. 
‘y prearrangement, he was in the office 
f the first to be visited at ten A.M. He 
new his key men well in each organiza- 
.on, his remarks concerning his mission 
‘ere straight to the point, they required 
o embellishment, they were helpful to 
is listeners who were willing to sell 
iore of his products if they were en- 
ouraged to do so. A few remarks tact- 
ully directed to key men drew ready 
esponses as to the worth of the pro- 
ram outlined, agreements were quickly 
eached, adieus were said and he left to 
eep another prearranged appointment. 
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Saturday meetings with jobbers sales- 
men were a MUST in his book for years. 
Largely ‘because of this, his business 
grew and prospered. 

I’ll ask you quickly, how many of your 
brokers today are following such a self 
imposed schedule? What are you doing 
to encourage them to hold such meetings? 
Silver tongued oratory is not looked for 
at such times. Salesmen want unem- 
bellished facts by means of which they 
may sell more of your product. What are 
you doing toward helping them acquire 
such knowledge? If but very little or 
nothing, better look alive and do some- 
thing about it. New fangled sales plans 
will come to your attention daily or 
weekly at the least. This organization 
will offer this, and that organization tell 
you that you should do so and so, but 
so far nothing has come to my attention 
that will adequately take the place of the 
close personal contact with salesmen 
gained at sales meetings such as I have 
described. 

Taking a leaf from my own book, I 
well remember one of the last of such 
in which I took an active part. I was 
promoting a manufacturer’s own brand 
before a large number of salesmen sell- 
ing for a private label house. I made my 
usual presentation, closed my talk and 
prepared to leave after a word of thanks 
to the salesmanager. He acknowledged 
these briefly, thanked me and turning to 
his men, said: “Enough of that, let’s get 


on with our own brands!” 


I ask you, how much less would the 
organization have done in the following 
week on my line if I had not driven 
eighty-five miles that Saturday forenoon 
to talk ten minutes to the bunch? 


NOW IT’S DIFFERENT 


Let’s not become confused. The aver- 
age brokerage organization in our field 
today is not holding Saturday sales meet- 
ings with jobbers’ salesmen at present 
because there has been little place for 
them and less need during the last few 
years. Today however, things are a 
great deal different. The need is here, 
the average brokerage organization serv- 
ing the food field is well equipped to 
carry on the work I have outlined; they 
simply need to have the necessity for 
doing it called to their attention. In the 
beginning it may be necessary for you to 
set the fashion and make the first talks 
yourself. After all, who is as well quali- 
fied as you are? You know your com- 
pany, its products and manufacturing 
and sales policies better than anyone else. 
Set the pattern and pace and your sales 
organization will follow, 


Of course, at the sales meetings you 
will arrange or cause to be held, be sure 
and arrange for adequate sampling of 
your product. Never mind if it as well 
known as the Encyclopaedia Britannica. 
Sample it again and again until you are 
certain all newcomers in all sales organi- 
zations selling your line are well ac- 
quainted with your offerings. If you 
have provided sales helps, whatever they 
may be, present them and make as much 
of them as possible. They may not have 
cost a great deal in money but their real 
worth will depend on the effective use 
that is made of them. Be sure to outline 
how these sales helps will be distributed, 
taking care that the salesmen will not 
be especially burdened with them. 

A hint on sales helps: Professional 
men are in the forefront in the author- 
ship and production of brochures. You 
know, a small pamphlet on a single sub- 
ject. Your product or line may-be noted 
for being produced in a locality giving 
it naturally more of this or that than 
is ordinarily found in like products. It 
may be unique, it may possess flavor or 
quality characteristics that are not gen- 
erally looked for in such items. Glorify 
these differences in simple fashion and 
let the public know about them by means 
of these brochures. : 

Begin now to build sales basically, not 
necessarily by new methods but by the 
reemployment of old procedures which 
are sound and time tried. Your sales 
and profits will increase eventually as 
you do. 


MORE VEGETABLES PROCESSED 


Ever since the depression years the 
commercial production of vegetables for 
both processing and fresh market has 
been on the increase, according to the 
U. S. Department of Agriculture. Pro- 
duction for canning and freezing has in- 
creased at a faster rate than production 
for fresh market. Commercial freezing, 
which now takes less than 2 per cent of 
all commercially grown vegetables, is ex- 
pected to grow rapidly so that within the 
next 10 years frozen vegetables may offer 
strong competition to fresh vegetables at 
retail. However, canning, which now 
takes about 40 per cent of the commer- 
cially grown vegetables, will continue to 
be the major form of processing vege- 
tables for many years to come. 
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OHIO CANNERS REELECT BUCKLES 


Another record attendance was had by 
the Ohio Canners Association when it 
met at the Deshler-Wallick Hotel, Colum- 
bus, December 19 and 20. 


The meeting opened with a luncheon 
with President Newman C. Buckles pre- 
siding. Mr. Buckles reviewed the work 
of the association during the year and 
told of the much unusual activity re- 
quired for obtaining a sufficient labor 
supply to produce the heavy packs re- 
quired. When the industry returns to 
normalcy, he said, it will be confronted 
with the old law of supply and demand. 
We, therefore, must make the merchan- 
dise available at competitive prices and 
at maintained quality standards, and the 
future of our industry is assured. 

Unable to be present at the meeting 
Leonard Fenn substituted for E. A. 
Meyer, from the Fruit and Vegetable 
Branch, USDA. His talk was off the 
record. 

National Canners Association’s Presi- 
dent, Fred A. Stare, gave a timely talk 
and urged full attention to quality rather 
than quantity in planning for 1946 pro- 
duction. 

Plant sanitation came in for further 
consideration by this group, and George 
W. Owen, Assistant Chief, Division Food 
and Dairies, State Department of Agri- 
culture, warned that in issuing the re- 
quired cannery licenses for 1946, that 
none will be issued until the plant has 
first been inspected. He said, by this 
procedure the division may exercise its 
authority to refuse a license to those 
plants which do not come up to require- 
ments. The initial inspection will be fol- 
lowed up by others while the plants are 
in operation. 

Reporting for the Legislative Commit- 
tee, Chairman J. I. Smith, Jr., briefly 
outlined present and future pending 
legislation in Washington. 


Luke F. Beckman, Chairman of the 
Labor Committee, reviewed activities of 
his committee through the year, which 
were so successful in obtaining inplant 
labor and at the same time building con- 
sumer acceptance for Ohio canned foods. 


RESOLUTIONS 


Resolutions were approved: extending 
sympathy to the families of members 
who had died during the past year; 
thanks to the speakers for their contribu- 
tion to the success of the meeting; to the 
officers and committee chairmen in ap- 
preciation of their work; to the Quarter- 
master field buyers in appreciation for 
their manner of handling food procure- 
ment for the armed forces; thanks to the 
allied industries for the entertainment 
supplied; authorizing the Association to 
place the facts of the 1946 labor situa- 
tion before the Senators and Members of 
the House from the State of Ohio, and to 


follow whatever suggestions they or the 
officers of the Association deem necessary 
to bring this matter before the proper 
authorities, and that such effort be con- 
tinued until an ultimate degree of satis- 
faction is assured. 


THE ELECTION 
Upon motion of the Chairman, George 
S. Wenger of the Nominating Committee, 
all officers were reelected. These include: 


Newman C. Buckles, Quality Foods, 
Bradford, President; Luke F. Beckman, 
Minster Canning Company, Minster, 
Vice-President; and Roy Irons, Clyde, 
Secretary-Treasurer. 

New Directors elected include: Jesse 
Swonger, St. Marys Packing Company, 
Sidney; Russell Kline, Stokely Food:, 
Inc., Celina; William Cook, Harbauer 
Company, Toledo. Those carried over in- 
clude: George S. Wenger, Lake Erie 
Canning Company, Sandusky; H. D. 
Diedier, Buckeye Canning Company, 
Weston; C. W. Peters, Glen Karn Can- 
ning Company, Hollansburg; and Harry 
Vanderhorst, H. J. Vanderhorst Canning 
Company, St. Marys. 


N.C. A. Convention Announcement 


Program Taking Shape for Atlantic City Meeting— 


Ambassador Headquarters Hotel 


Details of the program of the annual 
convention of the National Canners As- 
sociation at Atlantic City the week of 
February 3 are not fully completed at 
this date, primarily due to delays in 
obtaining commitments from all of the 
invited speakers. It is hoped that the 
full program can be made ready for 
release and publication next week. 

Meantime, the Association is able to 
announce some of the chief topics that 
will be covered and to make known the 
names of some of the speakers. The Con- 
vention will deal with agricultural mat- 
ters as they pertain to the canning in- 
dustry, pricing policies of the Govern- 
ment as they apply to canning, the work 
of the Association and the Can Manufac- 
turers Institute in the field of canned 
foods nutrition, and the program of can- 
ning plant sanitation. 

Secretary of Agriculture, Clinton P. 
Anderson, will be a principal speaker on 
one of the days of general sessions and 
Dr. W. I. Myers, Dean of the College of 
Agriculture, Cornell University, also will 
address the Convention. 

On the subjects of nutrition and plant 
sanitation, the program will present Dr. 
C. Glenn King, Director of Research, 
Nutrition Foundation and N. H. Sanborn 
of the Association staff, respectively. 


The general sessions are scheduled for 
Monday morning and afternoon, Febru- 
ary 4; Tuesday morning, February 5; 
and Wednesday morning, February 6, in 
Westminster Hall, Hotel Chelsea. 

Preceding the general sessions, meet- 
ings of the Planning Committee, Legis- 
lative Committee, Labeling Committee, 
Home Economics Committee, Adminis- 
trative Council and Board of Directors 
will be held. The schedule of these ad- 
vance meetings will be announced 
shortly. The president’s report and elec- 
tion of officers is scheduled for the Mon- 


day morning session, and the closing ses- 
sion on Wednesday will be devoted to 
Association business. 

Special meetings and conferences that 
will take place during convention week 
are as follows: NCA Technological Con- 
ference, Tuesday and Wednesday after- 
noon; Waste Disposal and Sanitation 
Conference, Thursday morning; Raw 
Products Conference, Tuesday and 
Wednesday afternoons; Kraut canners 
meeting, Tuesday afternoon; Corn Can- 
ners Service Bureau meeting, Tuesday 
afternoon. Secretary Campbell will en- 
tertain the secretaries of the State can- 
ning associations at dinner Sunday night 
at the Ritz-Carlton Hotel. 

During the: Convention the Association 
will maintain headquarters, conference 
and information, press and mimeograph 
rooms at Hotel Ambassador. 
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FRESH CITRUS CEILINGS 
RESTORED 


OPA, January 2, ordered the restora- 
tion of ceiling prices on fresh citrus 
fruits beginning at 12:01 A.M. Januar.’ 
4. The action was taken with the author - 
zation and direction of Judge John C. 
Collett, Stabilization Administrator. 
Prices had been suspended last Nove 
ber 19. The action was taken because ¢ * 
the unexpected price increases in fres: 
citrus fruits. In making the announce: - 
ment Administrator Bowles said “Whi! 
we want to get rid of controls, we ¢ 
not intend to remove them until it 
clear that prices are not going to a: - 
vance sharply. When this happens, ‘ 
it did with citrus fruits, we will resto. : 
ceiling prices. Only by doing so can v : 
protect the American people from w 
warranted price increases and keep the ° 
confidence that the price line will |i» 
held.” 


January 7, 1946 
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“HE FERMENTATION OF PICKLES 


Salt Is Important Factor in Contralling Type of Fermentation— 
Covering Essential to Control Undesirable Scum Formation 


By CARL S. PEDERSON 


Agricultural Experiment Station, 
Geneva, New York 


In the past, high concentration salt 
trvines have been used in preparing brine 
pickles in order to avoid losses due to 
the growth of undesirable microorgan- 
isms on or near the surface of the brine. 
Undesirable organisms cause spoilage 
conditions, such as bloating, softening, 
and darkening of the pickles. 


Preservation of pickles is dependent 
upon the salt added and the acid produced 
during fermentation. Salt in low con- 
centrations of 2 to 2% per cent as used 
in making sauerkraut has little perma- 
nent preservative value alone. This small 
amount of salt temporarily checks cer- 
tain undesirable bacteria from develop- 
ing; however, in making kraut, sufficient 
acid is produced by bacterial action 
within a few days to act with the salt as 
a preserving agent. The carbon dioxide 
produced during fermentation also aids 
in exeluding oxygen so that spoilage 
yeasts and bacteria can thus only develop 
on the surface. These surface organisms 
are relatively unimportant in a compara- 
tively solid product such as kraut as 
compared with a partially liquid product 
such as pickles in brine. 


Brine pickles in salt concentrations of 
2 to 5 per cent are fermented rapidly by 
the same types of microorganisms that 
ferment kraut. At the higher salt con- 
centration, however, those types of bac- 
teria that produce abundant carbon 
dioxide, acetic acid, and lactic acid are 
checked in their growth. During fer- 
mentation the acid content and the hy- 
drogen-ion concentration increase and 
indesirable types of bacteria are held in 
‘heck. Fermentation occurs in salt con- 
centrations of less than 2 per cent, but 
oftening of the pickles may occur. 
.easts develop more readily upon the 
urface of these low salt brines if the 
container is improperly covered, and 
easts destroy acid. However, develop- 
‘ent of yeasts can be prevented by care- 
il covering of containers. For example, 
vowth of yeast does not occur on the 
irface of brine in glass canning jars 
hich are partially sealed. 


Pickles in brines containing 7% to 
7% per cent salt do not ferment with 
normal production of lactic acid, and 
ierefore preservation is more dependent 
pon the action of the salt. Certain un- 
sirable bacteria remain viable in these 
igh-salt content brines, and some of 
1ese produce considerable amounts of 
as and often cause a bloated condition 
1 the pickle. 
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REFRESHING BRINED PICKLES 


The amount of water necessary in the 
subsequent refreshing of brined pickles 
is dependent upon the amount of salt 
present in the pickles. Pickles packed in 
2 per cent brine require little or no re- 
freshing before finishing, while those in 
brine up to 5 per cent require only one 
water change. However, 15 per cent 
brine pickles require four changes of 
water to reduce the salt content of the 
pickle to about 2 per cent. Soluble in- 
gredients of the pickles other than salt 
are washed out in proportion to the num- 
ber of washings required. Greater nutri- 
ent losses therefore occur in refreshing 
the high-salt brine pickle. 

Noting that, in the refreshing process, 
near equilibrium was attained in about 
24 hours between the refreshing water 
and the pickle, it seemed likely that the 
reverse process was true when pickles 
were placed in a finishing liquor. It was 
found that the salt, sugar, and vinegar 
were present in approximately the same 
amounts in pickle and liquor. In a well- 
packed container, about one half the con- 
tent is liquor and the other half is pickle. 


Utilizing these facts, some pickles 
were packed in salt and vinegar with a 
minimum amount of sugar. These pickles 
were later placed in a similar liquor 
which had been used once for sweet 
pickles, containing the same percentage 
of salt and vinegar but more sugar. The 
second batch of pickles absorbed much 
of the sugar from the new liquor. Pos- 
sibly this re-using process could be ex- 
tended if about half the usual amount of 
sugar were added with each re-use of 
the liquor. 


NUTRITION FOUNDATION 
GRANTS 


The Nutrition Foundation, now enter- 
ing its fifth year, has made allocations of 
$1,047,755 for fundamental studies in 
nutrition since its organization, accord- 
ing to George A. Sloan, president. 

A total of $2,152,500 has been contrib- 
uted thus far by food manufacturers to 
carry on an unrestricted program of re- 
search to advance the knowledge of nu- 
trition, Mr. Sloan said. 

Included in the list of companies sup- 
porting the Foundation are American 
Can Co., American Home Foods, Inc., 
Armour & Co., Beech-Nut Packing Co., 
California Packing Corporation, Camp- 
bell Soup Co., Continental Can Co., Gen- 
eral Foods Corporation, Gerber Products 
Co., H. J. Heinz Co., Libby, McNeil & 
Libby, Minnesota Valley Canning Co., 
E. Pritchard, Inc., and Swift & Co. 


JAR RINGS STUDIED FOR 
PROCESSING FAILURES 


Failures in canning by the pressure- 
cooker method in which a series of ex- 
perimental jar rings were used bore no 
relation to the rubber content or tensile 
properties of the rings but were related 
to swelling, indentation and hardness, 
and to changes of these properties with 
processing, according to tests made by 
the National Bureau of Standards, De- 
partment of Commerce. 


The investigation was undertaken by 
the Bureau of Human Nutrition and 
Home Economics of the Department of 
Agriculture in collaboration with manu- 
facturers and the Bureau of Standards. 
The original purpose was to determine 
whether satisfactory jar rings eould be 
made from reclaimed rubber without the 
admixture of new natural rubber, which 
at the time was becoming increasingly 
scarce. 


In the course of the work a study was 
made of the relation between the proper- 
ties of the rings as measured in the labo- 
ratory and their performance in canning 
experiments. A brief study was also 
made of the irregularities of the sealing 
surfaces of jars and tops in order to 
ascertain the amount that a jar ring 
might have to be compressed to insure 
a satisfactory seal. 


While failures in the canning experi- 
ments were related to swelling, indenta- 
tion and hardness of the rings used and 
the changes of these properties with 
processing, the relation was not exact 
because some failures probably resulted 
from excessive variation in jars and tops, 
the Bureau of Standards states. 


“The function of a jar ring is to form 
a seal between a jar and the cap or top,” 
the Bureau adds. “As the surfaces to 
be sealed do not fit perfectly, it is neces- 
sary to determine the approximate mag- 
nitude and distribution of the irregulari- 
ties to know how much capacity for in- 
dentation a jar ring must have to insure 
a satisfactory seal. The occurrence of 
a failure in canning does not necessarily 
mean that the jar ring was unsatisfac- 
tory or defective. It may be that the 
irregularities in the sealing surfaces ex- 
ceeded those that the ring was designed 
to overcome.” 


As a result of the studies made a pro- 
posed performance specification for jar 
rings was formulated which is thought 
to be applicable to all jar rings regard- 
less of whether they are made of mix- 
tures of new and reclaimed rubber, re- 
claimed rubber alone, or from synthetic 
rubber. 


A description of the tests is embodied 
in National Bureau of Standards Miscel- 
laneous Publication M181—“Jar Rings 
for Use in Home Canning, Their Testing 
and a Proposed Specification.” Copies 
may be obtained from the Superintendent 
of Documents, Washington 25, D. C., at 
10 cents each. 
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GRAMS INTEREST 


$25,000,000 FARM LABOR 
APPROPRIATION PASSED 


Before adjourning, the House of Rep- 
resentatives approved the Conference 
Committee report on the first deficiency 
appropriation bill which provided for 
$25,000,000 for the farm labor program 
for 1946 as passed by the Senate, rather 
than the $14,000,000 figure previously 
approved by the House. This larger ap- 
propriation will permit the farm labor 
program to be carried out with approxi- 
mately the same amount of money as 
expended in 1945. 


BACK AT HIS DESK 


William P. McCaffray, Jr., back in 
civilian clothes after more than five years 
in the U. S. Navy, has returned to his 
position as Vice-President of National 
Fruit Canning Company, Spokane, Wash- 
ington, and will be in charge of the sales 
department. As Lt. Commander in the 
Supply Corps he was stationed for the 
major part of his service on sea duty 
and on foreign service in the Pacific. 


FREEZER EXPANDS 


The Associated Frozen Foods Com- 
pany is making a 150 x 42 feet addition 
to its plant at Monitor, Washington, 
which will house a new freezing tunnel 
with a 1500 pound per hour capacity. 


SARDIK EXPANSION 


In line with the expansion program of 
Sardik, Inc., and Sardik Food Products 
Corporation of New York City, the Shir- 
ley, Indiana, tomato plant of Standard 
Brands, Ine., has been acquired for op- 
eration next season. 


FUHREMANN RECORD YEAR 


Fuhremann Canning Company, Apple- 
ton, Wisconsin, reports the biggest pro- 
duction year in the company’s history in 
1945 when nearly 600,000 cases of vege- 
tables, basis 24/2’s, were packed. This 
figure is 50,000 cases over the 1944 out- 
put. The pack consisted of 300,000 cases 
of peas, 252,000 cases of beets, 38,000 
cases of carrots and 2,000 cases of toma- 
toes. . The firm had contracts for 2,900 
acres of peas and 600 acres of carrots 
and beets. 


WORKING ON KRAUT 


Frank Pure Food Company, Franks- 
ville, Wisconsin, is busy with their kraut 
pack, which is expected to continue until 
May. The pack will be something more 
than 40 per cent larger than last season. 
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ILLINOIS FIELD MEN’S SCHOOL 


A canner’s field men conference will 
be sponsored by the Department of Hor- 
ticulture of the Agriculture Extension 
Service at the University of Illinois, 
Urbana, January 8 and 9. The first day’s 
activities will treat on tomato produc- 
tion, while asparagus, corn and peas will 
come in for attention on the second day. 


EXPANDING 


Shirley-Ayr Farms, operators of a 
cannery at Mount Union, Pennsylvania, 
will add quick freezing next season, and 
have formed a new corporation to be 
known as the Shirley-Ayr Canning and 
Freezing, Inc. They have acquired a 
building near Mount Union on which 
they are spending something more than 
$50,000 for remodelling. 


OHIO CANNERS SCHOOL 


A school for Ohio canners and field 
men will be held at the Ohio State Uni- 
versity, Columbus, February 13 and 14. 


NEW CANCO PLANT 


American Can Company will build a 
new can plant with aproximately 20 
acres of floor space in the Baltimore area 
at an approximate cost of $6 million. 
The plant will be erected on a site in 
the Erdman Avenue-North Point Road 
section, which will be served by both the 
Pennsylvania and Baltimore & Ohio Rail- 
roads. 


UTAH DATES 


The Annual Convention of the Utah 
Canners Association will be held at the 
Hotel Utah, Salt Lake City, February 23 
with a banquet and floor show that eve- 
ning. Prior to this date the Associa- 
tion’s Annual Business Meeting and 
Election will take place at Ogden. 


JAMES WILLIAM POWELL 


James William Powell, pioneer Bed- 
ford County, Virginia, canner, who with 
his brother A. C. Powell, operated a to- 
mato cannery at Big Island, Virginia, 
died at his home in Lynchburg, Virginia, 
Dec. 17. He was 75 years old. His 
widow, a son, two brothers and two sis- 
ters survive. 


OTOE BONUS 


Three hundred and seventy-two em- 
ployees of the Otoe Food Products Com- 
pany, Nebraska City, Nebraska, partici- 
pated in the 1945 Christmas bonus at 
which time $70,000.00 were distributed. 
This, the fifth annual bonus, equalled 
15% of each individual’s yearly wage. 
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TAYLOR ISSUES CANNING 
INDUSTRY CATALOG 


Canners who are about to overh: il 
their processing units for next seaso’’s 
pack will want a copy of a complete ni w 
44-page catalog just issued by Tay. r 
Instrument Companies, Rochester 1, New 
York. 


The application section illustrates vy 
line drawings and photographs maiy 
time-proven instrument hook-ups as they 
apply to Blanchers, Exhausters, Lye 
Peelers, Steam Peelers, Retorts, Con- 
tinuous Cookers, Cooling Canals, Juice 
Heaters, Deaeration, Evaporators, and 
Jam and Jelly Kettles. 


The other section, on Instrumentation, 
shows how to select and order the instru- 
ments best suited for each of the fore- 
going applications. 


RETIRING FROM INLAND STEEL 


Frank R. Meyer, Jr., Vice-President in 


charge of Tin Plate and Export Sales, ° 


L. S. Marsh, formerly Manager of the 
Department of Inspection and Metal- 
lurgy in the Chicago Office, and J. de 
N. Macomb, Manager of Sales Engi- 
neering, Railroad Sales Division, of 
Inland Steel Company are retiring Janu- 
ary 1, 1946. A testimonial dinner was 
given by the officers of the company on 
December 14 for these men who have 
given so many years of able service. 


A-B-C INCORPORATES 


The A-B-C Packaging Machine Corpo- 
ration has been formed under the laws 
of Illinois, with a paid-in capital of 
$100,000. The Corporation will take over 
and continue the business of the A-B-C 
Packaging Machine Company, a limited 
partnership. 

Officers are: Morris P. Neal, Presi- 
dent; Dr. Johan Bjorksten, Chicago Con- 
sulting Chemist, Vice-President; Omer 
Rupp, Vice-President; Ralph Schrage, 
Secretary and Treasurer. 

Directors are: Morris P. Neal, Chair- 
man, Dr. Johan Bjorksten, Helen “I. 
Neal, Ralph Schrage. 

The A-B-C Packaging Machine Corp - 
ration manufactures a complete line of 
automatic and semi-automatic case se:'l- 
ers, compression units, and other aui )- 
matic packing equipment. 

The incorporation of the partners! p 
was considered advisable because of 1 | 
rapid growth of the organization. T 
headquarters of the Corporation are \ 
Quincy, Illinois. 
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FARM DE-ICERS ON MARKE? 


Electric de-icers for livestock wai: 
tanks are on the market. They insur¢ 
constant supply of drinking water i> 
livestock, even at temperatures far bel: : 
freezing. 
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PLANT PROGRAM 


FMC CORN HUSKERS AND CUTTERS 


Tomorrow's homemakers all over the world are going 
to demand higher quality foods, richer in vitamins 
and minerals, to meet better nutritional standards. 
Forward-looking canners are anticipating this demand 
by plant modernizing programs which will enable 
them to process ever greater quantities of higher 
quality food, and at lower cost. FMC Engineers will 
gladly help you plan your plant improvement pro- 
gram now. 


FMC DOUBLE HUSKER. New and different prin- 
ciple increases husking efficiency close to 100%. 
Tenderest, smallest ears handled without bruising 
or breaking. Greater capacity, lower up-keep. Motor 
or belt drive. 


No. 2 UNIVERSAL CORN CUT- 
TER. Unusually versatile for either 
whole grain or crushed corn. 
Single-cuts for true whole grain, 
double-cuts for cut kernel corn, or 
cuts-and-scrapes for cream style 
corn. 


NEW FMC CATALOG shows the 
\ most complete line of canning ma+ 
chinery on the market for corn, 
beans, peas, tomatoes, fruits, etc. 


FOOD MACHINERY CORPORATION 


Hoopeston, Illinois 


Sprague-Sells Division 
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Denendalle Security 


is guaranteed by every policy issued by 
*FIF. Available in a single nonassessable 
policy is the financial security provided by 
13 time-tested legal reserve Mutual Fire Insur- 
ance Companies with resources aggregating 


$63,000,000 Assets 
$25,000,000 Surplus 


There is no power of attorney to sign 
You assume no contingent liability 


No reserve funds required in addition to premium 


plus 
Dependatle Service 


Broad comprehensive coverage 

Improved modern forms 

Specialized rate engineering service 

Effective inspection service through cooperation of 


Federation, Agent and Owner to reduce hazards, pre- 
vent loss and control cost 


plus 


Dependalle Savings 


Large CASH dividends EQUITABLY distributed to ALL 
policyholders, plus term savings on 3 and 5 year 
policies 

No part of dividends withheld for future payment 


Dependable insurance 
protection available 
through any agent of 
any member company of 


“Foon INDUSTRIES FEDERATION 


OF MUTUAL FIRE INSURANCE COMPANIES 
HOME OFFICE: 7450 Sheridan Road, Chicago 26 
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PREDICTS BIG THINGS FOR 
FROZEN FOODS 


“Frozen foods will provide the big 
news in the 1946 food picture,” Bob 
White, well-known food industry con- 
sultant and head of the Bob White Or- 
ganization, predicts. 

In looking ahead, White prophesied 
that, in spite of the fact that the pro- 
gress of frozen foods will be retarded 
somewhat by a lack of equipment, the 
industry will nevertheless make a big in- 
road into the perishable foods market, 
which today enjoys a total annual volume 
of $8,500,000,000. 

“By the end of 1946,” White said, “we 
may expect approximately 2,000,000 
families to have facilities for storing 
frozen foods—facilities with a total con- 
tinued storage space for 60,000,000 
pounds of frozen foods. The industry’s 
goal must be to provide and sell the 
products to fill this space. 

“In the over-all food industry, the 
emphasis is 1946—and for several years 
to come —will return to selling,’ White 
continued. “During the war, production 
has been the keynote and the food manu- 
facturer has demonstrated his ability to 
produce quality food. To survive in the 
1946 post-war market, he must prove 
that he can also merchandise and sell 
that quality food.” 

Of the various phases of the frozen 
foods picture White predicted the most 
progress in 1946 for the pre-cooked, 
ready-to-eat field. “The ease with which 
pre-cooked, frozen meals can be put on 
the table will prove a great boon to the 
housewife of 1946,” he explained. 


The major problem facing the frozen 
food industry, White warned, is the trans- 
portation of foods under proper condi- 
tions to maintain quality at its peak. “It 
is probable that frozen food sales will 
suffer from poor quality and lack of 
experience,” he said. “At the same time, 
many people are going to become more 
aware of the ease of handling and the 
better quality provided by canned foods.” 

The influence of veterans will be felt 
throughout the entire food field, White 
predicted. “The wise manufacturer will 
help the veteran to realize his potentiali- 
ties and utilize them to best advantage, 
for the good of both the veteran and the 
company. 

“As a result of this new blood and the 
adoption of war methods in sales train- 
ing, we may expect a surprisingly rapid 
return to former aggressive merchan- 
dising methods,” he continued. ‘In fact, 
merchandising may well surpass the 
ability to produce and supply.” 


ARON GETS “A” AWARD 


In recognition of the plant’s outstand- 
ing contribution to the drive for victory 
both on the home front and to the armed 
services in processing “food for free- 
dom,” the USDA Achievement “A” 
Award has been conferred upon the men 
and women of the Aron Canning Com- 
pany, Stockton, California. 
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THIRTY YEARS IN CITRUS 


Over a thirty year period the average 
production of citrus fruit increased a 
little more than 7-fold, and the farm 
value of the crop marched apace. Ameri- 
can growers sold the expanded crops for 
a little more than 7 times as much as 
they did the earlier crops. This is one 
of the highlights in one of the wonder 
stories of American agriculture—and of 
industry and nutrition as well—as it ap- 
pears in the Crop Reporting Board rec- 
ords that date back to 1909, as compiled 
by the Department of Agriculture. For 
the five crops from 1939 to 1944, the 
average production was a little less than 
6,000,000 tons compared with an average 


of about 850,000 tons for 1909 to 1914. © 


Values increased from roughly $30,000,- 
000 to about $225,000,000 as annual aver- 
ages for the two five-year periods. 


Grapefruit, the report points out, did 
not become commercially important until 
later than oranges and lemons. In the 
five-crop period beginning in 1909 grape- 
fruit production was only about one- 
tenth as great as orange production, but 
in recent years grapefruit has gained 
and now equals about half the orange 
tonnage. The first 10-million-box crop 
of grapefruit was in the 1928-29 season, 
but in 1943-44 grapefruit production was 
more than 55 million boxes, and about 
half of this was processed. 


The processing record is a story of 
industry as well as agriculture, and of 
wartime need for citrus products with 
their high dietary value in supplying 
vitamin C. Until the “thirties,” says the 
report, less than five per cent of any 
orange crop was processed. In recent 
years processing has averaged about 15% 
of production—considerably less than 
grapefruit, however. 


POULTRY PACKER ENTERS 
CIVILIAN MARKET 


Chicago Western Corporation, mid- 
western firm which packed over 5,000,000 
pounds of poultry for use in army and 
navy hospitals during the war, is enter- 
ing the civilian market with a new line 
of chicken products. 

Pinafore will be the brand name, and 
Pinafore boned chicken is the first prod- 
uct to be introduced. To handle distribu- 
tion of Pinafore chicken products, the 
company has established general sales 
offices at 56 East Walton, Chicago 11. 

Prepared by a new process which re- 
tains the true chicken flavor, Pinafore 
Boned Chicken is packaged in a 6% oz. 
can, with the label done in red and yel- 
low. It is already meeting with instant 
acceptance in all territories in which it 
has been offered to date. 

Chicago Western, whose war-time ef- 
forts in the packing of chicken earned it 
the War Food Administration’s “‘Achieve- 
ment ‘A’ Award” for its production of 
food for the armed services, is planning 
to follow Pinafore Boned Chicken with a 
complete line of chicken products. 
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CALENDAR OF EVENTS _ 


JANUARY 8-9, 1946—Canners Fieid 
Men Conference, University of Illinois, 
Urbana, III. 

JANUARY 9-11, 1946—Annual Mee'- 
ing, Northwest Canners Association, 
Gearhart Hotel, Gearhart, Ore. 

JANUARY 10-11, 1946 — Sanitation 
Conference, University of Wisconsin, 
Madison, Wis. 

JANUARY 10-11, 1946—Second In- 
dustrial Waste Conference, Purdue Uni- 
versity, Lafayette, Ind. 

JANUARY 10-12, 1946—Annual Meet- 
ing, Georgia Canners Association, Gen- 
eral Oglethorpe Hotel, Wilmington Is- 
land, Savannah, Ga. 

JANUARY 29-31, 1946—Fieldmen’s 
Refresher Course, Nitnay Lion Hotel, 
State College, Pa. 

FEBRUARY 838, 1946—Old Guard Din- 
ner, Claridge Hotel, Atlantic City, N. J. 

FEBRUARY 3-8, 1946—Annual Meet- 
ing, Canning Machinery & Supplies As- 
sociation, Claridge Hotel, Atlantic City, 
N. J. 


FEBRUARY 3-8, 1946—Exhibit, Can- 
ning Machinery & Supplies Association, 
Convention Hall, Atlantic City, N. J. 

FEBRUARY 3-8, 1946—Annual Meet- 
ing, National Canners Association, Am- 
bassador Hotel, Atlantic City, N. J. 


FEBRUARY 3-8, 1946—Annual Meet- 
ing, National-American Wholesale Gro- 
cers Association, Marlborough-Blenheim 
Hotel, Atlantic City, N. J. 


FEBRUARY 3-5, 1946—Annual Meet- 
ing, National Food Brokers Association, 
City Auditorium, Atlantic City, N. J. 


FEBRUARY 3-8, 1946—Annual Meet- 
ing, National Preservers Association, 
Breakers Hotel, Atlantic City, N. J. 


FEBRUARY 4-16, 1946—25th Annual 
Canners and Frozen Food Packers 
School, Food Industries Department, 
Oregon State College, Corvallis, Ore. 


FEBRUARY 5, 1946—Annual Meet- 
ing, National Dehydrators Association, 
Breakers Hotel, Atlantic City, N. J. 


FEBRUARY 5-6, 1946—Annual Meet- 
ing, National Pickle Packers Association, 
Breakers Hotel, Atlantic City, N. J. 


FEBRUARY 18-19, 1946—Raw Proi- 
ucts Conference, Iowa State Colle», 
Ames, Iowa. 


FEBRUARY 19-21, 1946—Technic:! 
School for Pickle and Kraut Packe::, 
Michigan State College, East Lansir :, 
Mich. 


FEBRUARY 20-22, 1946—Plant Sa: i- 
tation School for Canners, University f 
Maryland, College Park, Md. 


FEBRUARY 21-22, 1946—30th 
nual Meeting, Ozark Canners Assoc °- 
tion, Colonial Hotel, Springfield, Mo. 

FEBRUARY 25-26, 1946 — Anni. 
Meeting, Tennessee-Kentucky Cann¢: 
Association, Andrew Jackson Hoil, 
Nashville, Tenn. 
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PEA ADJUSTMENT- 


AYARS Latest 10 Station 190 


NO: 1. 


New Perfection REVOLVING HOPPER 


Has TWO separate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 
funnels. This materially increases speed, | FOR FILLING: 
PEAS, BAKED BEANS, 
‘ LIMA BEANS, 
New Design for High Speed. ‘ RED KIDNEY BEANS, 
a WHOLE GRAIN CORN, 
Large Revolving Hopper. re, HOMINY, 
6 DICED BEETS, 


We also make a 5 pocket Pea and Bean Filler. DICED CARROTS, Ete. 


AYARS MACHINE COMPANY, Salem, New Jersey | 


BURT MACHINE COMPANY, 
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Leading Operators POINT TO as their First Preference 
— 


(Patented) 


For the method of quality pea separation incorpo- 
rated in this equipment, Berlin Chapman patents 
are basic. Its use enables canners to meet today’s, 
or the future, rigid grade specifications. Peas are 
separated for quality in 2 to 4 seconds, so the peas 
can only absorb a small quantity of brine, that is 
easily removed by running the peas through a 


BERLIN CHAPMAN 


water flume not less than 10 feet long. Graded 
peas can be distributed directly into hydraulic 
elevators, and conveyed to any point in your pint. 
Any plant mechanic can istall this Berlin Chaprian 
Quality Pea Separator. It is equally adaptablc to 
whole grain corn. 


co. 


BERLIN, WISCONSIN 
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Your Products Depends 


NT. 


PIVOT CHAIN 
Exhaust 


is free of spill at any speed. There are no 
transfer devices, no places for cans to crawl, ) 
creep, or stop, and every can is exhausted in 

exactly the same time regardless of the speed 
or capacity that the machine is operating. 

With the flexible feature of placing the inlet 
and discharge on opposite ends or sides, or the | 
same end or side, makes this the most flexible 

type of Exhaust Box to install. Operates with 
steam spray hitting against the sides of the 
cans for utmost efficiency. Capacity un- 


— 
- 


Berlin Chapman perforated crates 
| are designed to protect the most 

costly articles that the canner 
has, A CAN FILLED WITH 
FOOD, and at the same time as- 
sure uniform circulation of steam. 
The smooth welded bottom as- 
sures you of a perfectly even 
stacking platform and the heavy 
boiler plate steel sides provide 
maximum protection for your cans. 


limited. Covers are fitted with water seal to 
prevent the steam from escaping. Chain Take- 
Up devices are conveniently located. 


BERLIN CHAPMAN CO. 


BERLIN, WISCONSIN 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Second Week of the Holidays—Hopeful Sign 
About Subsidies—The Demand and Price 
Situation—Dry Bean Stocks—Frozen 
Vegetable Subsidy 


HOLIDAYING — The last two weeks 
might well be written off as far as busi- 
ness is concerned. Most Governors named 
as official holidays Saturday over Christ- 
mas, and then again this week from 
Saturday over New Year’s and appa- 
rently they were wholly indulged in. Re- 
lief from war and the return of beloved 
ones, together with the normal holiday 
spirits, created a spirit of enjoyment 
which the country has not had for more 
than four years. And it was enjoyed to 
the limit, seemingly by a greater number 
of people than ever before. 


Of course there was some buying and 
selling of canned foods from the distribu- 
tors to the retailers, and from them to 
the consumers, but many retail outlets 
kept their stores closed all day or most 
of some days. There was considerable 
scurrying around for supplies, but most- 
ly the hunt was for butter. 


The two weeks holiday did the canned 
foods industry no harm, since the can- 
ners had no more goods to sell, being 
busy only with the shipment of goods 
already sold. And the traders seemed to 
put all their time in on what may hap- 
pen at the annual Convention next 
month. If even half of it comes to pass 
it will be the busiest Convention ever. 

From now on the industry can buckle 
down to work, and that is just what it 
will do. Would that all industries might 
be able to do the same, but the strike 
fever is worse than ever, and getting 
worse every passing day. By the time 
you read this there will be millions of 
men on strike, and therefore out of em- 
ployment, and their families “out” as 
purchasers of foods. And the transpor- 
tation situation is by no means better. 
What with freezing weather and delays 
enroute canned foods have been having 
a hard time of it. The flood of returning 
veterans continues from both East and 
West, and will go on for some time yet. 
But everyone that comes in means an- 
other mouth to feed from our food stocks, 
and the effect is beginning to be felt. 


PRICES—The removal of subsidies is in 
the air and the question arises: will they 
allow price raises to equalize this loss? 
On January 2nd, the USDA Production 
and Marketing Administration an- 
nounced the termination of subsidies on 
Cheddar Cheese (3%c per lb.) as of 
February 1st. And that same announce- 
ment said: 

“The Stabilization Director is author- 
izing the Office of Price Administration 
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to make corresponding increases in ceil- 
ing prices on Cheddar Cheese.” 


If that is any indication of coming 
events, on other products, it will be very 
welcome news. But don’t be too opti- 
mistic; some products take favorite posi- 
tions over others, depending upon the 
profit factor. 


COMING EVENTS, AND ENACTMENTS— 
THE DEMAND AND PRICE SITUATION—The 
Department of Agriculture’s Demand 
and Price Situation for December says 
in part: The demand for farm products 
is likely to be maintained close to its 
present high level at least until 1946 
crops become available in Europe and 
Asia. Domestic demand, which was par- 
tially unsatisfied during much of 1945 
because of rationing and price controls, 
is expected to continue very large in 
spite of a prospective small decline in 
consumer incomes. Exports of agricul- 
tural products, which rose to about three 
times their 1935-39 level during the war, 
are likely to be maintained at or above 
their wartime level during the next few 
months, provided means for financing 
are made available. Demands for relief 
in the liberated areas are now greater 
than at any time during the war. 


Reconversion to a peacetime economy 
has been proceeding rapidly and with 
less unemployment than had been com- 
monly anticipated. . . . Consumer ex- 
penditures are continuing at a_ level 
about 3% above last year, although 
slightly below the first quarter of 1945. 
... By far the largest increase in retail 
sales has been in durable goods, but sales 
by food stores in October were slightly 
above a year ago and higher than at any 
time since December 1944. . . . The 
abrupt decline in industrial production 
following VJ-Day has now slackened. .. . 
The effect of stopping the production of 
war goods is now largely past and the 
strong demand for consumer goods in 
this and other countries may prevent in- 
dustrial production from declining much 
below its present level. . . . Activity in 
the construction industry has increased 
considerably in recent months, in spite 
of shortages of most building materials. 
. . . Because of the extreme shortage of 
housing, construction activity is expected 
to increase greatly during the coming 
year. 


PRODUCTION AND DEC. 1 STOCKS OF DRY 
BEANS AND DRY PEAS—About 47% of the 
1945 dry bean crop of 13,578,000 bags 
(100 lbs., uncleaned) was of five common 
white kinds—primarily Pea and Medium 
whites, and Great Northerns. .. . Total 
production of all beans in California this 
year is about 26% of the Nation’s crop. 
On Dee. 1, 1945, about 1,234,000 bags of 
dry beans (uncleaned) were still on 
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farms, compared with 1,623,000 bags a 
year earlier... . On the same date 5,241,- 
000 bags (equivalent cleaned) were 
stored in the usual commercial bean stor- 
age places and in storage places of the 
Production and Marketing Administra- 
tion (formerly WFA), in and near pro- 
ducing areas. A year ago 7,862,000 bags 
were in commercial storage places. 

The 1945 dry pea crop, exclusive of 
Cowpeas and Austrian Winter Peas, was 
5,594,000 bags (of 100 lbs., uncleaned), 
of which 3,687,000 bags were smooth 
green kinds and 788,000 bags were 
smooth white kinds. The 1945 crop of 
these kinds was sharply below the 1944 
crop. Dec. 1, 1945, farm stocks of dry 
peas totaled 519,000 bags, or about 22% 
below those of a year earlier. Stocks in . 
commercial storage places in and near 
producing areas on Dec. 1 this year were 
3,357,000 bags (cleaned), or about half 
those of a year ago. 


FROZEN VEGETABLE SUBSIDY AGREE- 
MENTS MAILED—The 1945 frozen vege- 
table subsidy agreements on snap beans, 
green peas, sweet corn and mixed frozen 
foods containing snap beans, green peas 
or sweet corn—singly or in combination 
—are being mailed to vegetable freezers 
by the Department of Agriculture. These 
agreements and supporting documents 
must be properly executed before subsidy 
payments can be made. 

Commercial freezers of these vege- 
tables who fail to receive the agreement 
forms and instructions within the next 
week should obtain them by writing to 
the nearest office of the Fruit and Vege- 
table Branch, Production and Marketing 
Administration, Department of Agricul- 
ture. ... Purpose of the subsidy program 
is to enable freezers to sell their prod- 
ucts at civilian ceiling prices. 


NEW YORK MARKET 


Early Improvement Expected—Looking To- 
wards the Atlantic City Convention—Census 
Reveals the Huge Movement—Hope fer 
Substantial Offerings of Peas—Also as to 
Corn—Buying Interest in Beans Lags—On!y 
Clean-up Stocks of Fruits Left—Fish 
Holdings Light 


By “New York Stater” 


New York, January 4, 1946 


THE SITUATION—With the turn of th 
year, an attitude of general expectancy 
has developed in the local market, an‘ 
while the current week has been a quiet 
one, because of the holidays and the coti- 
centration of distributors on year-en' 
inventories, traders look for early in- 
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EDWARD C.REICHARDT Co. 


KEY TO SOUTHWEST TEXAS 


With ample facilities and thorough knowledge 


of this market, we assure intensive, regular, and intelli- 
gent coverage of all mediums of distribution, including 
Wholesale Grocers and Drug Houses, Chains, Baker 


Suppliers, Bottlers, Dairies, and Janitor Supply Houses. 


WE FEATURE RETAIL SALES SERVICE. 


2uality 
609-610 Gibbs Bldg. Invited ——§an Antonio 5, Texas 


MORRAL CORN HUSKER 
Either Single or Double 


MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


The fastest and easiest adjusted 
Patented machines manufactured 


Write for Catalogue and further particulars 
MORRAL BROTHERS, INC., Morral, Ohio 


Meet us in 
ATLANTIC CITY 


Week of FEBRUARY 3, 1946 
SEB. MESSCHER and E. H. STOCK 


Representing 
MESSCHER & STOCK, INC. 
473 W. Erie St., Chicago 


Manufacturers’ and Canners’ Agents 
For hotel and room number see National Food Brokers 
directory issued at the convention. 


Always Dependalle! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CO. 
BOZEMAN, MONTANA 
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provement in market activity. There will 
be strong efforts made between now and 
the time of the February meetings in 
Atlantic City to secure commitments 
from canners on carryover stocks, but 
the best guess of the market at this time 
is that canners will continue to be coy 
until the February gatherings, at which 
time they will be in better position to 
formulate their selling programs, both 
for carryover stocks and futures. Too, 
it is not expected that industry uncer- 
tainty as to the extent to which the can- 
ners have carried over stocks will be 
dispelled until convention time. 


THE OUTLOOK—The Census Bureau re- 
port showing October packer and distrib- 
utor civilian canned food shipments ag- 
gregating 39,400,000 cases, an all-time 
monthly high, indicates the extent to 
which the 1945 packs have been moving 
into distributing channels. While pre- 
liminary reports indicate that many dis- 
tributors have bettered their inventory 
position on most canned foods during the 
closing months of 1945, emphasis will re- 
main on the buying side of the market 
for most canned foods—at least through 
the first quarter of 1946, it is now indi- 
cated. Some distributors, in fact, are 
now leaning to the thought that the can- 
ning industry will be successful in main- 
taining markets for the substantially ex- 
panded productive capacity developed 
during the war years—although opinion 
on this score is by no means unanimous. 
At any event, distributors will continue 
to seek to secure additional inventory re- 
placements, pointing to another year of 
virtually non-existent carryovers in first 
hands by the time the main 1946 packing 
season arrives. 


TOMATOES—Brokers with tomato ac- 
counts are under pressure from their 
regular buyers for additional allotments 
of goods now that the new year has ar- 
rived. On the basis of current indica- 
tions, however, distributors are due for 
some sad disappointments, from the 
standpoint of volume of additional sup- 
plies. Interest in tomato products is also 
picking up, and here, too, the supply 
situation is not one to justify undue opti- 
mism. Certainly, the much-discussed 
“buyers’ market” in tomatoes appears as 
remote as it was during the war days. 


PEAS—With the fact of fairly substan- 
tial carryovers of 1945 pack peas by can- 
ners well established in distributors’ 
minds, interest centers chiefly as to the 
proportion of fancies and extra stand- 
ards contained in unsold canners’ hold. 
ings. While there has been a little buy- 
ing interest in standards during the 
week, buyers are most desirous of mak- 
ing additional commitments on _ top 
grades. Offerings thus far have not been 
general nor liberal, but traders expect 
that some fairly substantial blocks will 
change hands within the next sixty days. 


coRN—Canner offerings have not yet 
shown any improvement, but buyers look 
for an early recovery in trading activity, 
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and are on the lookout for additional lots 
of fancy corn. While data on canner 
carryover holdings is not available, it is 
believed that some fairly substantial 
stocks remain unsold in packers’ hands, 
carried over into 1946 both for tax pur- 
poses and to insure a continuity of sup- 
ply of featured brands through the re- 
mainder of the current marketing season. 


BEANS—While offerings of new pack 
standard beans from the South continue, 
there has been relatively little buying 
interest shown by the trade here. Dis- 
tributors in most cases appear satisfied 
with their current supply position on 
standards, but there is continued buying 
interest in fancies, and extra standards 
are also being sought from whatever car- 
ryover holdings canners may be in posi- 
tion to offer. 


WEST COAST FRUITS—While few details 
come to light, it is reported that a little 
business has been passing in California 
and Northwestern canned fruits as pack- 
ers offer out clean-up stocks to estab- 
lished buyers. Total volume of West 
Coast fruits remaining in canners’ hands 
at the year-end, it is believed, was rela- 
tively light, with the exception of fea- 
tured brand packers who have staggered 
their allotments from the 1945 pack to 
protect the brand position of their lines 
in retail markets. Traders here are of 
the belief that the next significant devel- 
opment in canned fruits will be the re- 
sumption of resale activity on a broader 
scale. 


OTHER FRUITS—Distributors are get- 
ting some deliveries of apple sauce, but 
total supplies are disappointing, reflect- 
ing the short apple crop this season... . 
Trade interest in citrus juices is picking 
up, although volume of trading remains 
relatively light as distributors study 
price trends in Florida and Texas. Small 
shipments of segments are now moving 
into distributing channels, and the de- 
mand for this fruit, which was an early 
war casualty, insofar as the civilian 
market is concerned, is far in excess of 
packers’ productive capacity. 


SALMON—Year-end inventories have 
revealed generally light holdings of sal- 
mon, and while additional quantities are 
scheduled to come forward during the 
first quarter of 1946 against orders pre- 
viously confirmed, the over-all supply 
position will remain unfavorable for the 
balance of the season. No offerings are 
reported locally at resale. 


OTHER FISH—Jobbers are expecting 
some improvement in tuna shipments, 
and with the spot supply here depleted, 
replacements will move readily into re- 
tailing channels. Norwegian sardines 
have arrived in limited quantities, and 
are moving readily to the “fancy” trade. 
California sardines are coming in for 
better demand, and with the supply posi- 
tion somewhat improved, distributors are 
in position to take better care of retail- 
ers’ demands. 
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CALIFORNIA MARKET 


Flood Rains—Plenty of Water Gives Prom: 
for 1946-—Some Frost Damage to Citrus-— 
Appeal to Congress to Stop CIO-AFL Squa::- 
ble — Foreign Orders Flooding In — New 
Prices Soon—Weather Interferes With 
Fishing—West Coast Notes 


By “Berkeley” 
San Francisco, January 4, 1946 


RAIN—December came to an end with 
an unusually heavy rain-storm complet- 
ing a parade of the entire Pacific Coast, 
leaving floods in its wake. Some damage 
was done in California, with early crops 
washed out, but benefits far outweighed 
any losses. Precipitation at San Fran- 
cisco for the season to date amounts to 
more than 15 inches, or about double the 
normal, with similar showings in most 
other parts of the State. In some sec- 


tions the rainfall so far is the heaviest in . 


more than fifty years. With snow piling 
up in the High Sierra the outlook is for 
an ample water supply for 1946, and it 
is upon water that California depends 
for prosperity. 


crops—The final fruit report of the 
California Crop and Livestock Reporting 
Service for the year indicate that the 
harvesting of citrus fruits has been pro- 
gressing favorably. Some frost damage 
occurred in December, but this was 
neither extensive nor widespread. Pros- 
pects are that the orange crop for the 
season of 1945-46 will be about 14 per 
cent less than last year, while that of 
grapefruit will be about 7 per cent 
smaller. Lemons promise a_ slightly 
larger crop. Harvesting of olive is 
largely at an end and this crop has 
been the smallest in many years, being 
estimated at about 31,000 tons. Utiliza- 
tion of this fruit and prices are about 
the same as in 1944, when 42,000 tons 
were harvested. The average price to 
growers then was $200 a ton, with can- 
ners handling 13,800 tons, oil crushers 
19,800 tons, other uses accounting for 
7,800 tons and 600 tons shipped in the 
fresh form. 


LABOR—California Processors and 
Growers, Inc., has appealed to the State’s 
Congressional representatives in Wash- 
ington to intercede for immediate action 
by the Federal Government in the juris- 
dictional dispute between rival CIO and 
AFL cannery workers unions. An elec- 
tion was held in October to establish 
jurisdiction, with both unions claiming 
a victory. The AFL union has announced 
that a 10 cent an hour pay boost will 
be asked when negotiations with the 
organized canners and growers begin in 
January. The CIO union has already 
negotiated an interim contract on these 
terms with an independent canning con- 
cern, this covering the period from the 
first of the year to March 1, 1946, when 
all contracts expire. Canners want the 
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THREE STARS on 
our FLAG 


forx 
“CONTINUED 
EXCELLENCE" 


PEA RA 
HULLING 


We design and manufacture 
equipment for the threshing of 
green peasand lima beans with 
the realization that our name is 
a symbol of quality and econ- 


PHILLIPS PACKING co, INC. 
Peace-Time Packers of 59 Varieties omy to hundreds of users. 
of Phillips Delicious Canned Foods 
CAMBRIDGE, MARYLAND Just as rapidly as supplies of 


materials and labor increase, 
the amount of our equipment 
available will be increased. We 
regret that we were obliged to 
refuse many orders that were 
offered us for the 1946 season. 


Conditions beyond our con- 
trol make it necessary to suggest 
that orders should be placed 
far in advance of actual re- 
quirements. 


MACHINE CO. 


Gan LITHOGRAPHING Co.Inc. | 


GAMSE BUILDING. BALTIMORE,.MD. Established 1880 @ Incorporated 1924 
GREEN PEA HULLING SPECIALISTS 
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wage matter settled well in advance of 
the opening of the canning season, along 
with the matter of union jurisdiction. 


EXPORTS — San Francisco’ exporters 
have a flood of urgent orders on hand, 
few of which can be filled in full in the 
near future. Many of these are for food, 
with canned fruits, vegetables and fish 
outstanding. Some of the largest are 
from the Philippine Islands and these 
are given the preference in many in- 
stances, owing to their urgent character 
and to the fact that transportation is 
available. The canning trade is confident 
that there will be a market in 1946 for 
everything of quality that can be packed, 
providing prices are kept within reason. 


PRICES—Prices on many items in 
canned fruits and vegetables will be 
named during the next few weeks by can- 
ners whose activities so far have been 
centered on filling Government orders. 
Allotments will be made to the civilian 
trade of branded lines that have largely 
been off the market in recent months, 
some canners preferring to have their 
brands marketed in the winter and 
spring months than in the fall. These 
goods are not for sale in the open mar- 
ket, but are all alloted to regular custo- 
mers. No cancellations of allotments are 
expected. 


JUICES—Canned citrus juices have 
been moving very freely of late at retail 
and distributors are commencing to get 
back into the market. Visitations of the 
flu are credited with increased sales in 
many places, with physicians emphasiz- 
ing the value of citrus and vegetable 
juices in combatting the epidemic. 


APPLESAUCE—Applesauce is a _ very 
scarce item in this market and retailers 
and wholesalers are clamoring for stocks. 
The apple crop throughout most of the 
country was a light one, with California 
about the only State having a large out- 
put. Little, if any, applesauce was 
canned here and buyers are looking 
largely to New York for supplies. 


FISH—Stormy weather has interfered 
with fishing operations along the Cali- 
fornia Coast and canners have been 
handling smaller lots of sardines. The 
packs in the northern and southern dis- 
tricts are still ahead of those a year 
earlier, but the central district is falling 
behind the showing of last year to a cor- 
responding date. It is here that interest 
is centered on the packing of 1-lb. ovals 
and the pack of this size for the State as 
a whole is now well below that of a year 
ago. Buyers are clamoring for this item, 
since it is the only one that is sold in 
some communities. The trade is show- 
ing considerable concern over the slowing 
down of the pack in the Monterey area. 


SHARK LIVERS—Several Pacific Coast 
fish canners are interested in the shark 
liver market and in the auction that has 
been established at San Francisco. The 
livers are sold in cans at prices by the 
pound determined by the Vitamin A con- 
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tent. The dark livers of male sharks are 
the most valuable. At a recent auction 
a lot of dark male soupfin shark livers 
sold at $8.58 a pound, this having a 
vitamin A rating of 150,400 units per 
gram of oil. Female shark livers sold 
at $1.69 a pound. There have been sales 
of livers recently at $10.40 a pound. 


GULF STATES MARKET 


Cold Weather and the Holidays Stop Shrimp 
Production—Sea Food Inspection Service 
Produced Fairly Well—Total Canned Shrimp 
Pack Only a Fraction of Last Year’s—Oyster 
Catch Off Also and No Canning— 
Crabs But Few 


By “Bayou” 


Mobile, Ala., January 4, 1946 


SHRIMP—The production of shrimp in 
this section at present is about as good 
as can be expected under the circum- 
stances, because cold weather makes 
shrimp searce and the holidays keep the 
fishermen ashore celebrating. So the 
combination practically stops shrimp 
production. 

At this time of the year, the shrimp 
go into the deep waters of the Gulf, as 
it is warmer than the shallow waters of 
the bay. 


There were 241 less barrels of shrimp 
produced in this section last week than 
the previous one, although Louisiana 
produced 1,210 more barrels last week 
and Galveston, Texas, 142 more barrels, 
but Biloxi, Miss., produced 1,157 less 
barrels last week than the previous and 
Alabama produced 426 less barrels. 


The canneries in Louisiana, Alabama, 
Mississippi, Texas and Georgia operating 
under the Seafood Inspection Service of 
the U. S. Food and Drug Administration 
reported 7,616 standard cases of shrimp 
canned during the week ending Dec. 22, 
1945, which brought the pack for the sea- 
son to 113,587 standard cases, as against 
382,514 cases packed during the same 
period last season and 379,326 cases the 
season before that. 

Shrimp production from the South At- 
lantic States during the week was as 
follows: 


FLORIDA—Apalachicola (Gulf Area), 
10,900 pounds; Fernandina, 22,100 
pounds; Mayport, 19,000 pounds; St. 
Augustine 70,600 pounds; New Smyrna, 
8,500 pounds. 


GEORGIA—Brunswick, 17,800 pounds. 


OYSTERS—There were 2,524 less bar- 
rels of oysters produced last week in 
this section than the previous one and 
one of the reasons for it was that some 
of the oystermen laid off to celebrate the 
Holidays. 

Louisiana produced 3,962 barrels of 
oysters last week, Alabama produced 267 
barrels and Biloxi, Miss., five barrels. 
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No canning of oysters has taken pla:e 
and the outlook is not very encouragin:. 


HARD CRABS—Very few hard crabs ave 
being produced in this section at present. 

Louisiana is the only State produci).g 
them now and she produced only 3,6:0 
pounds last week as against 6,200 pounis 
produced the previous week or a drop of 
2,560 pounds. 

This drop is to be expected, because we 
have had a good deal of cold weather 
and crabs are hot weather crustacean. 


SALT INCREASES BEET YIELDS 


The use of common stock salt on beets 
has resulted in substantial increasés in 
yield in tests conducted by canning crop 
specialists at the New York State Ex- 
periment Station at Geneva. 

Reporting on studies on the correction 
of nutritional deficiencies of vegetable 
canning crops, the Station specialists cite 
the benefits obtained from applications 
of salt to correct apparent sodium defi- 


ciencies for growing beets on three farms ‘ 


of different fertility levels. 

On one farm, 1% tons of ground lime- 
stone, 12 tons of manure, 1,500 pounds of 
a 5-10-5 fertilizer, and 500 pounds of 
stock salt to the acre were all plowed 
under together in preparing the land for 
beets. The acre yield was 231% tons of 
beets as compared with 20.6 tons from 
the same treatment without the salt. The 
treatments were replicated four times 
and it is believed that the 3-ton gain is 
significant. 

Qn another farm, the field received 400 
pounds of 5-10-5 fertilizer to the acre 
and on part of the field 400 pounds of 
salt per acre were drilled just before 
planting to beets. The area without salt 
yielded at the rate of about 12%4 tons to 
the acre and that receiving salt at the 
rate of 18% tons. Also, the seed germi- 
nated two days earlier on the salt-treated 
block, possibly because the salt attracted 
moisture. 

On a third field, 450 pounds of a 5-10-5 
fertilizer were used plus a side-dressing 
of 100 pounds of ammonium sulfate six 
weeks after the beets were planted. Four 
weeks later the field was side-dressed 
with 700 pounds of stock salt to the acre. 
The yield from the area receiving the 
salt was 221% tons to the acre and that 
from area without salt 21.8 tons. The 
difference in this case is not regarded as 
significant, but it is thought that the salt 
was applied too late for maximum re- 
sults. “In every test where salt was 
applied as a soil amendment for beets,” 
conclude the Station scientists, ‘the 
foliage was larger and greener, indicat- 
ing a deficiency of sodium in these soils 
for growing beets.” 


NEW FREEZING PLANT 
R. J. Simplot Dehydrating Company, 
Caldwell, Ohio, has a new $300,000 
frozen food storage plant under construc- 


tion, which is expected to be completed 
about March 1. 


January 7, 1946 


Cx 
Fs 
so) 
al i] 
wil 
wil 
ot 
ter 
the 
Ne 
c1a 
: to 
Fo 
is | 
: Sa 
4 
foc 
Fi 
thi 
15 
We 
Co 
C2 
; ve 
tor 
pe 
its 
th 
we 
ye 
No 
$1 
$6 
Cc 
he 
fo 
| | 
€ 
uf 


_ WEST COAST NOTES 


NEARLY A CENTURY—Parrott & Co., for 
9) years located in the Babcock Building, 
C jifornia and Battery Streets, San 
F anciseo, Calif., have moved to 231 San- 
sone Street. One floor has been taken 
over here and another will be made avail- 
able at an early date. The second floor 
wll be fitted up for the canned foods 
section, with a modern sample cutting 
yoom and conveniences. In connection 
vith the change in location, announce- 
ment has been made of the appointment 
of the firm as distributor in the entire 
territory covered by it for the lines of 
the Sells Planned Foods Company, of 
New York, packers of canned meat spe- 
cialties. An intensive sales campaign is 
to be launched shortly. 


PLANT ENLARGEMENT—The Clapp Baby 
Foods Division of American Home Foods, 
is almost doubling the size of its plant at 
San Jose, Calif., contracts having been 
let for the erection of a 57,600 square 
foot addition. 


HERRING—The Chief Supervisor of 
Fisheries for British Columbia reports 
that the fall pack of herring to December 
15 amounted to 1,049,794 cases. This 
was made from a catch of 59,879 tons. 

EXPANDING—The Hickmott Canning 
Company, of Antioch, Calif., pioneer 
canners of asparagus, and who in recent 
years have canned asparagus and toma- 
toes, plan to handle apricots and Elberta 
peaches in 1946, for the first time. 


THE F. E. BOOTH COMPANY, INC., San 
Francisco, Calif., reports November prof- 
its of $1181, compared with $16,659 for 
the corresponding month last year. Sales 
were $512,872 compared with $675,314 a 
year before. Profit for the fiscal year to 
November 30 totaled $70,824, against 
$145,454 a year before, with sales of 
$6,264,520, compared with $7,194,401, a 
year earlier. 


NEW OWNERS—The Sea Pride Packing 
Co., Monterey, Calif., fish canners, has 
heen taken over by the Atlantic Coast 
'isheries Company. 


E. F. FRAZIER, branch sales manager 
‘or the H. J. Heinz Co., with headquar- 
ers in Greater San Francisco, Calif., 
‘as returned from a food conference in 
“ittsburgh, Pa., attended by food scien- 
ists, processors and merchandisers. This 
oneern is erecting a $750,000 plant at 
‘racy, Calif., where a wide variety of 
roducts will be processed. 


NEW COMPANY—The California Con- 
erving Co., Ine., has been incorporated 
it San Francisco, Calif., with a capital 
tock of $1,000,000, by Graham L. Sterl- 
ng, Jr., Marian Parsons and Mildred E. 
*erlin. The concern of this name merged 
‘ecently with Hunt Foods, Inc. 


EXTENDING—Arrangements have been 
‘ompleted whereby the Food Machinery 
Sorp., San Jose, Calif., has purchased 
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the Alhdurg Mfg. Co., Los Angeles, man- 
ufacturer of electrical counting devices. 


FOREIGN TRADE—Global America, Inc., 
25 Taylor St., San Francisco, Calif., has 
advised manufacturers that Alan S. 
Dale, its European manager would short- 
ly set up key distribution centers for 
foodstuffs and general merchandise 
throughout Europe. 


FLOATING CANNERY — Announcement 
has been made by the Reconstruction 
Finance Corporation that the Pacific 
fishing project launched as a war effort 


will be carried through to completion. 
The project includes the fitting up of a 
floating cannery and freezing plant with 
four trawlers, and the outfit is to be 
made available on a lease basis to the 
Pacific Exploration Company, Seattle, 
Wash. The plant will have about 250 
workers and will give special attention 
to the handling of king crab, formerly 
taken in quantities by the Japanese, 
groundfish, and other marine products. 
Details of the lease insure that the Gov- 
ernment and the fishing industry will 
obtain a maximum of useful information 
from the project. 


MORE IN LESS SPACE IN 
LESS TIME AT LOWER COST 


k-More Koils evaporate more rap- 
cm They cook more product. Tanks 
in which they are installed take no 
more space. but in production capac- 
ity they are larger by 20 to 50 per 
cent. Indiana E-Z-Adjust Pulpers take 
no more space—require no more men 
—than other pulpers of comparable 
size but they have twice the produc- 
tion capacity—plus the exclusive E-Z- 
Adjust control of moisture in pomace 
that improves quality and increases 
yield. Every Langsenkamp Production 
Unit supplies extra values for profit 
insurance. 


3 
Langsenkamp 


Kook-More Koils. 


THIS CAPACITY— 
A PROFIT PRODUCER 


@ It is unit capacity that counts for 
ing A plant may bé so large in 

space, Operating equipment 
and men as to have great aggregate 
capacity—and still be inefficient and 
unprofitable. But in small plants, or 
large, where production lines turn 
out products of high quality in 
larger-than-average volume, extra 
— accumulate daily. Langsen- 

amp-equipped production lines 
supply this extra profit insurance 
capacity. Langsenkamp units mul- 
tiply standard capacities—and sup- 
ply improved quality with increased 
volume. 


Langsenkamp 
3-Way Valve 


Pulpers 
Indiana Paddle 
and Indiana 
Sanitary Brush 

Finishers 


Steel Cooking Tanks 
equipped with 


i Indiana E-Z-Adjust 


Full information on complete Langsen- 
kamp Line for Tomato, Pumpkin and other 
fruit and vegetable products in New 
Catalog No. 46. Ask for copy. 
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DISTRIBUTORS NOTES 


SERVICE MEN JOIN 
SMITH BROTHERS 


Carl H. Greer, for the past 3% years 
with the Air Transport Command, and 
Captain T. A. Inteso, for a like time in 
the Infantry of the U. S. Army, and 
Aide de Camp to General Paul R. Ran- 
som, and also to General Howard E. 
Fuller, have joined the sales force of the 
Smith Brothers Brokerage Company, 
Tyler, Texas. Mr. Greer has had 13 
years experience in the wholesale gro- 
cery business, while Captain Inteso was 
for years with the Aluminum Company 
of America and for something more than 
four years with the Steinway Piano 
Company as a salesman. The addition 
of these men is in line with the com- 
pany’s expansion move. 


PROUTY TO DIRECT SALES 


E. Pritchard, Inc., Bridgeton, N. J., 
announce the election of Lt. Comdr. 
Normal R. Prouty as vice-president in 
charge of sales. 

C. J. Tolle, recently released from the 
Army after overseas service, has been 
elected assistant secretary, in charge of 
the company’s New York branch office. 


BUILD NEW PLANT 


Malone & Hyde, Inc., prominent south- 
ern wholesale grocers with headquarters 
in Memphis, have started the construc- 
tion of a large new streamlined ware- 
house in that city. The new plant will 
include the latest developments in mech- 
anized operations. 


TEXAS JOBBERS TO MEET 


Texas Wholesale Grocers’ Association 
will resume its annual meetings, inter- 
rupted in 1945 by the ODT ban on busi- 
ness gatherings involving travel, with an 
annual convention at the Rice Hotel in 
Houston, March 19 and 20. 


The association will present a varied 


program covering current industry prob- 
lems, according to Sam Hanna, executive 
secretary. 


GOLDEN WEDDING 
ANNIVERSARY 


Mr. and Mrs. Amos Babcock of Sauk- 
ville, Wisconsin, celebrated their Golden 
Wedding Anniversary on December 31. 
Their daughter, Mrs. Olaf M. Olson, 
celebrated her Silver Wedding on that 
same day. Mr. Babcock has long been 
associated with Wisconsin Canned Foods, 
Saukville, and is a Diamond member of 
the Old Guard Society. 


BACK FROM EUROPE 


Nathan S. Cummings, president of 
Consolidated Grocers’ Corporation, re- 
turned this week from a six weeks’ fl: ing 
trip, during which he visited many ce un- 
tries in Europe. 


IN PROMOTIONAL POST 


Allen V. deFord Co., Inc., Washington 
and Baltimore food brokers, have ap- 
pointed Clark E. Reed, Jr., manage of 
their specialty department proimo- 
tional work. 


ENTERS BROKERAGE FIELD 


Charles E. Kirchheimer, who has just 
been discharged from the Army after ex- 
tensive service overseas, has joined the 
sales staff of Henry E. Edye & Co., Nor- 
folk food brokers and distributors. 


PLAN AD CAMPAIGN 


Southern Fruit Distributors, Inc., Or- 
lando, Fla., have announced plans for an 
extensive year-round advertising and 
promotional campaign for its “Blue 
Bird” brand of canned citrus fruit juices. 

The campaign will be directed by S, 
Duane Lyon, Inc., New York. 


The Sixth Edition of 


“Every 
Canner 
should 


copy of 
this 


Postage 
Prepaid 
$10 

Remi- 
| 


Order 


Course in 
work” C, 


A complete, practical and up-to-date canners’ text- 
book, answering any questions that may arise relative 
to proper methods of canning. 
of processing vegetables, fruits, fish, meats, soups, 
preserves, jellies, sauces, etc. 


THE CANNING TRADE 


The Canned Foods Authority 
BALTIMORE 2, 20S. GAY STREET 


It covers every phase 


MARYLAND 


Size 6x9, 360 pages, Beautifully Bound. ; 
Stamped in Gold. 
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- WANTED and FOR SALE 


IMMEDIATE DELIVERY—500 gallon Stainless Steel Tank 
with cover, never used. Adv. 45106, The Canning Trade. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
2. Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
t actors; Cappers; Crowners; Can and Bottle Labelers; Copper 
(ooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
|.ebuilt and guaranteed. Prompt delivery. We buy and sell 
{om a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—One H.R.T. 110 Horse Power Boiler, complete 
with grates, all fittings, 60 feet Boiler Iron Stack. All in good 
condition with insurance inspection certificate. John N. Wright, 
Jr., Federalsburg, Md. 


FOR SALE—30 Standard Retort Crates in usable condition 
at $10.00 per crate F.0.B. Wisconsin. Whitewater Canning Co., 
Whitewater, Wis. 


FOR SALE—Nailing Machine. Type 4-A Nailing Machine, 
manufactured by W. S. Doig, Brooklyn, N. Y. This is a side 
arm nailing machine, designed to drive in one stroke 7 nails on 
end and 3 nails on side of box. Attachment for driving nails 
on side is removable. Equipped with a 2 H.P. 3 phase, 60 cycle, 
220 volt direct connected motor and is in excellent condition. 
Replacement cost of machine over $1700.00. Selling price 
$750.00. Adv. 4603, The Canning Trade. : 


FOR SALE—B.C. S.S. Crusher with splashproof motor; No. 
5 and 10 B.C. Semi-automatic Corn and Pea Fillers; Rotary 
Blanchers; Ayars and M & S Fillers; Olney Pea Washer; Kyler 
Labelers and Boxers; Electric Motors from 2 to 75 H.P.; S/J 
Copper Kettles; Gooseneck Elevators; High Pressure Pumps; 
Bean Snippers, all makes. Canning Machinery Exchange, Plain- 
view, (West) Texas. 


LIQUIDATING HUGE STOCK OF CHEMICAL, Food and 
Process Equipment. FMC gigantic building confiscated to make 
way for model housing. Forced to move tons of equipment. Will 
cut prices drastically to save terrific removal expenses. Kettles, 
Tanks, Mixers, Mills, Pulverizers, Grinders, Presses, Stills, 
Evaporators, Filters, Dryers, Fillers, Labelers, Packing and 
Handling Equipment. Send us your inquiry or ask for complete 
detailed inventory list. First Machinery Corp., 819-837 E. 9th 
St., New York 9, N. Y. 


BONDED VIBRATING SCREENS for processing’ citrus, 
tomato and other juices. Cannery Waste Dewatering Screen 
$495.00. Portable Power Bag and Box Stacker $530.00. Floor- 
to-Floor Belt Conveyors $495.00. Cob Crushers $345.00. Truck 
Seale, 15 ton, 9’ x 22’ platform $440.00; 20 ton, 34’ x 10’ plat- 
form $815.00; 30 ton, 40’ x 10’ platform $1490.00. More than 
40% of Ohio Canners have Bonded equipment. Immediate 
delivery. Wire or phone: Bonded Scale Co., 11 Belleview, 
Columbus 7, Ohio. 


FOR SALE—1 FMC large size late model Corn Silker; 1 
MC Batch Corn Mixer; 1 FMC 156 gal. Mixing & Preheating 
lank for Corn; 1 FMC Cooker Filler #2 cans; 1 Sinclair Scott 
Pea Cleaner; 1 Deming 150 GPM Deep Well Turbine Pump; 
2 Tue Corn Huskers; 1 Monitor Sample Pea Grader; 1 Sinclair 
Scott Corn Trimmer; 140 ft. 18” wide Standard Roller Conveyor 
with 4 curves; 1 FMC 16” Elevator Boot with buckets & chain; 
| FMC 10” Elevator Boot with buckets & chain; t FMC 6” dia. 
Spiral Conveyor Elevator 11 ft. long; 1 FMC 6” Spiral Conveyor 
32 ft. long; 2 FMC Bucket type Elevators for Corn. D. E. 
Winebrenner Co., Hanover, Pa. 


FOR SALE—One Acme 12” Bottom Stitcher, 110 V. Single 
Phase with 600 lbs. Stapling Wire, new. C. B. Osborn Sons, 
Aberdeen, Md. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4565, The Canning Trade. 


WANTED—Vegetable Peeler, Food Machinery continuous 
type. State condition and price. Hungerford Packing Co., 
Hungerford, Pa. 


WANTED—1 six pocket Plunger type Filler for #10 cans. 
Submit condition and price to: A. C. Packing Co., Meadow 
Brook Farm, Perkasie, Pa. 


FOR SALE — FACTORIES 


FOR SALE—Vegetable Cannery, near large city in Puget 
Sound area. Packs 50,000 cases of Peas, Beans and Corn. 
Plenty of acreage and room for expansion. Adv. 4601, The 
Canning Trade. 


MISCELLANEOUS 


FOR SALE—Barrels. 
Barrels with 5 inch bungs in heads. 
Rose, N. Y. 


225 new 50-52 gallon, paraffined, fir 
Salter Canning Co., North 


WANTED—AIl kinds of canned foods. Please submit prices 
and samples. Interstate Bedding Co., 527 S. Wells St., Chicago, 
Ill. 


FOR SALE—275 feet new Gravity Wheel Conveyor with 
‘urves and stands, priced to sell, f.o.b. shipping point. Adv. 
15105, The Canning Trade. 


FOR SALE—7 used Copper Steam Jacketed Kettles, 3 new 
Stainless Steel Stationary type two-thirds Jacketed Kettles, all 
m stock for immediate shipment; Horix 18 and 14 spout Fillers; 
Jumbo Model E Crowner; Ermold 6-wide Labeler, Liquid O & J 
and World Rotary Automatic Labelers, and 10 Semi-automatic 
Labelers; Heil 20th Century Bottle Rinser and Karl Kiefer 72 
spout Bottle Rinser; can be inspected and shipped immediately. 
Charles S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. 
Phone: AMherst 2100. 
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FOR SALE—Straight Apple Juice Pasteurized and Filtered 
packed in barrels and 5 gal. cans. Also the following Juices, 
all filtered and pasteurized in 5 gal. cans: Montmorency Cherry, 
Red Currant, Red Raspberry, Elderberry, Damson Plum, Crab- 
apple, Grape Pulp, Strawberry Puree, Frozen Sliced Apples, 
Blueberries, Sliced Elberta Peaches. 300 bbls. Blackberries in 
S02. Prices on request. Tenser & Phipps, 316 Fourth Ave., 
Pittsburgh, Pa. 


FOR SALE—100 barrels of 50 gallon capacity Sweet Green 
Pepper Hulls. Sample upon request. Moody Dunbar, P. O. Box 
122, Limestone, Tenn. 


(Please Turn to Page 24) 
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HELP WANTED 


WANTED—Superintendent and Production Manager. Capable 
full charge large fruit packing plant. Permanent position, ex- 
cellent salary, opportunities, aggressive, experienced man. State 
in detail previous employers, experience, education and training, 
references, other qualifications. Adv. 45100, The Canning Trade. 


WANTED—Plant Superintendent by substantial New Eng- 
land concern, to assume full charge of canning baked beans, 
brown bread and other specialties. When replying please give 
complete resume of your experience, age and references. En- 
close photo if available. Adv. 45104, The Canning Trade. 


WANTED—Plant Superintendent to be in complete charge 
of factory operation of large canning plant located in the City 
of Baltimore. Must have experience in supervising all phases of 
canned food production, including personnel supervision. In 
addition to experience in the canning of Spinach, Stringless 
Beans, Peas, Corn, Tomatoes, Beets, Carrots and the general line 
of vegetables, knowledge of manufacturing tomato products and 
other specialties is required. Food technology education helpful. 
Old established firm, excellent opportunity for the right man. 
Good salary for a good man. Write, furnishing complete state- 
ment of your knowledge and experience in the canning of foods 
up to date, reference, age and when services are available. 
Adv. 45107, The Canning Trade. 


WANTED—Experienced Plant Manager for cream style 
sweet corn cannery. Year around position with reliable Eastern 
Iowa packer. Must be capable of contracting with growers, 
overhauling equipment, and take full charge of canning and 
shipping, Salary and percentage of profits. Adv. 4602, The 


Canning Trade. 
Zor Qualiiy 


IN THE CAN -- PLANT 


MICHAEL-LEONARD 
SEEDS 


MICHAEL-LEONARD CO. 


Growers of 


Canners Seeds of all Kinds 
CHICAGO 16, ILL. SIOUX CITY 6, IOWA 


THE BOOK YOU NEED !! 
"A Complete Course in Canning” 


The 6th Edition 
Published by THE CANNING TRADE 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


EQUIPMENT 


Tre Comoeany Westminster, Md. 
HUSKERS — CUTTERS —TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


DISCIPLINE 


Lieutenant Berry had a wife and two grown daughters. ‘Uhe 
family returned to the post after hours and were halted by the 
sentry. 

“Can’t get in after hours,” he growled. 

“But we’re the Berrys,” the officer’s irate spouse announced. 

“T don’t care if you are the cat's whiskers,” snapped the 
sentry, “you’re not going to pass this gate tonight.” 


TRUSTFUL PASSENGER 


“All this talk about back-seat drivers is bunk. I’ve driven 
a car for ten years and I’ve never had a word from hehind. 

“What sort of car?” 

“A hearse.” 


AND FINGER RINGS 
Tourist (in village store)—-Whaddya got in the shape of 
automobile tires? 
Saleslady—Funeral wreaths, life-preservers, invalid cushions 
and dough-nuts. 


BABES IN ARMS 


During the battle of Okinawa a Marine officer found out that 
one of his best corporals was only 12 years old. He brought 
the lad before the Colonel, who looked him over, after asking 
his age, and then said: “Twelve years old! How on earth did 
you ever get in the Marines, my boy?” 

“T lied, sir, the young lad said, with downecast eyes. “I told 
the recruiting officer I was thirteen!” 


DATING UP 

It was a typical negro revival service, and the minister had 
just appealed to the pent-up audience to “hit the sawdust trail.” 

One buxom young debutante rose and cried, “Last night I 
was in the am’s of the debil, but tonight I is in the am’s of 
the Lawd!” 

Voice from the rear: “Is you gwine t’ be occupied tomorrow 
night, sistah?” 


WOULDN’T STAND FOR IT 
Military Commander—Forward, march! Company, halt! 
Forward, march! Squads left! Squads right! On left into the 
line! By the right flank! Halt! Rest! Attention! 
Irish Recruit—I’ll not work for a-man who changes his mind 
so often! 


VERY CALM, INDEED 

Traveling Man (to acquaintance watching hotel fire) —Ne'h- 
ing to get excited about. I took my time about dressing; ligh*‘ed 
a cigaret; didn’t like the knot in my necktie and retied it; ths:’s 
how cool I was before I left that blazing structure. 

Bystander—But why didn’t you put your pants on? 

“You’ve made a mistake in your paper,” said the indign 
man, entering the editorial sanctum. “I was one of the ¢ .’- 
petitors at the athletic match yesterday, and you have ca ©! 
me the well-known lightweight champion. 

“Well, aren’t you? said the editor. 

“No, I’m nothing of the kind, and it’s confoundedly awkw: |, 
because, you see, I’m a coal merchant.” 


DIFFERENT 


Woman—What a noise those neighbors make! Listen to th »¢ 
children. 

Maid—But ‘that noise comes from your own nursery. 

Woman—Really! The little darlings must be enjoying the! 
selves. 
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WHERE TO BUY 


he Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


GENTS for Machinery Mfrs. 
Be: in Chapman Company, Berlin, Wis. 
Ch'sholm-Ryder Co., Niagara Falls, N. Y. 
Fo d Machinery Corporation, Hoopeston, Il. 
F. 4. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md 
BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
BUCKETS, PAILS AND PANS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CARTON SEALERS. 
ABC Packaging Machine Co., Quincy, Ill. 
CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 
CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
»d Machinery Corporation, Hoopeston, IIl. 
K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 


E rlin Chapman Company, Berlin, Wis. 
isholm-Ryder Co., Niagara Falls, N. Y. 

d Machinery Corporation, Hoopeston, II. 
milton Copper & Brass Works, Hamilton, Ohio 
H. Langsenkamp Co., Indianapolis, Ind. 
K. Robins & Co., Inc., Baltimore, Md. 
SONVEYORS AND CARRIERS. 

lin Chapman Company, Berlin, Wis. 
isholm-Ryder Co., Niagara Falls, N. Y. 
ind Equipment Corp., New York City 

d Machinery Corporation, Hoopeston, III. 
Porte Mat & Mfg. Co., La Porte, Ind. 
ilman & Lorenzer, Inc., Chicago, Ill. 

K. Robins & Co., Inc., Baltimore, Md. 
SONVEYOR BELTS, Cloth, Rubber, Wire. 
lin. Chapman Company, Berlin, Wis. 
isholm-Ryder Co., Niagara Falls, N. Y. 
ind Equipment cg New York City 
Porte Mat & Mfg. Co., La Porte, Ind. 

K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 


rlin Chapman Company, Berlin, Wis. 
isholm-Ryder Co., Niagara Falls, N. Y. 


COOKERS, Continuous, Agitating. 

‘ars Machine Co., Salem, N. J. 

tlin Chapman Company, Berlin, Wis. 
isholm-Ryder Co., Niagara Falls, N. Y. 

od Machinery Corporation, Hoopeston, III. 

smilton Copper & Brass Works, Hamilton, Ohio 
K. Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, .Can. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co , Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Carton. 
ABC Packaging Machine Co., Quincy, III. 


KETTLES, Plain or Jacketed. 
Chisholkmn-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 
KETTLES, Process, Retorts. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

A. K. Robins & Co., Inc., Baltimore, Md. 

Sinclair-Scott Co., Baltimore, Md. - 
SYRUPS AND BRINERS. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hooveston, III. 
A. K. Robins & Co., Inc., Baltimore Md. 


CAN MAKERS’ MACHINERY 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Il. 
General Machinery Corp., Hantilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Morral Bros., Morral Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chishalm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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KETTLES 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Il. 
Hamilton Copper & Brass Works, Hamilton, Ohiv 
F. H, Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Tersey Package Co., Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N C. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 
The Almanac of the Canning _ 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Continental Can Co., New York Gay. 
Crown Can Co., Baltimore, Md. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 
Food Industries Federation, Chicago 26, Ill 
Universal Underwriters, Kansas City 6, Mo. 

t 

LABELS 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittridge & Co., Chicago, Ml. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


PF. H, Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALES CONSULTANTS. 
Bob White, Chicago 11, Ill. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEASONING. 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Con: 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Con. 
Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, IIl. 
Washburn-Wilson Seed Co., Moscow, Idaho. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Cc .n. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Co., Vincentown, N. J. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 


Northrup, King & Co., Minneapolis, Minn. 
. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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REMOVER WASHER 


for really removing all splits and skins from peas and 
beans, this ‘‘after blanch washer’’ is in a class by itself. 
It actually makes the pack prettier . . . and of course, 
more salable. Strong parallel brass rods form the sieve. 
Inside is a water pipe, with our new spray nozzles that 
assure a thorough wash. It works equally well on peas 
stringbeans or lima beans. 


Ask for Details. 


THE SINCLAIR-SCOTT CO. 


“The Original Grader House’’ 
BALTIMORE MARYLAND 


for Every Canning Need 


The House of ROBINS 
offers a great line of 
Canning Machinery and. 
Supplies designed and 
built to give the great- 
est practical service 
and efficiency for pack- 
ers of fruits and veg- 
etables. Prompt ship- 
ment and immediate at- 
tention to your require- 
ments have enabled us 
to build our business 
solidly on the confi- 
dence of canners every- 


_ BALTIMORE, 


FOR CANNED & 
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where. No matter where you are, we can serve you. 


ROBINS GRADING TABLE 


Equipped with an apron of con- 
tinuous metal slats 30 inches wide, 
overall length 7 feet. Capacity up 
to 10 tons per hour. Furnished for 


ROBINS IMPROVED STRINGLESS 
BEAN CUTTER 
Equipped with automatic feed 
hopper. Large capacity. Specially 
constructed hopper permits cutting 
exceptionally large quantity. 
Beans pass under cutting head in 
loose form and not in bunches. 
Standard head cuts 1” pieces. 

Special heads to order. 


belt or motor drive. 


ROBINS ROLLER INSPECTION 
TABLE 


All metal, welded construction; 
equipped with ball bearing steel 
rollers. Furnished for belt or motor 


drive. 


A-K: 


ROBINS PERFORATED 
CRATES 
Made of heavy steel plates 
to give maximum service. 
This style prevents damage 
to small cans. Welded 
construction; few repairs 
needed. Welded heavy 
top and bottom rings. 


OBINS & COMPANY, Inc. 
BALTIMORE, MD., U.S. A. 


MANUFACTURERS OF CANNING EQUIPMENT 


and ‘ prove D 
ates 


ERING MEANS 


Cameron engineers are perfectionists who demand 


from themselves and shopworkers an unfailing regard 


for precision * In an age of close tolerances, the in- ; 


spection of Cameron machining is notably tough. This 


high precision practice costs more in time, care, and 


money, but it pays a big profit to Cameron customers 


throughout the world. How? FIRST, precise machining 


means trouble-free performance under normal operat- 


ing conditions. SECOND, when accidents or emergencies 


call for repair parts, perfectly machined parts are 


interchangeable without alterations * Thus, Cameron 


precision assures the most satisfying service under all 


operating conditions. i 


CAMERON CAN MACHINERY COMPANY 


240 NORTH ASHLAND AVENUE © CHICAGO 7, ILLINOIS 
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